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E AL

L. remember the breath-
axiety with which we
ited to see whether Robin-
Crusoe would die of hun-
r risk eating the strange
lfish that strewed the
re. Many a man to-day
1adly take a chance of
+h rather than forego the
wu of eating oysters. But ?:Jpp:f}', due
faderal and state laws, the risks
ating are steadily n the decline,
The oyster has been abused in several ways
band it is mot « structed to stand abuse.
Tike all protein f de, when not treated prop-

oy it wresks 8 dire vengeance on the con-

When the hue and cry was first raised con-

gming the dangers typhoid-bearing
gters, ETOwn N -aters infested with sewage,
g ayster men, like other food producers be-
ht that they were about to be
i.eved reformers, and that
not be changed. “It isn't
& old stumbling block in the path
o all reforms, was promptly trotted out.
pR WILEY AND THE OYSTER MAN,

Not long azo, b !

from oyster

ol

from

wever, the big genial man
s and many similar brands of

whe started
swable (1) was peacefully buying his ticket at
yumall station 1n Connecticut, when he was

wked by 8 total stranger:
apre you Dr. Wiley?”

The Big Man admitted it, wondering mildly
sisther Patent Medicine Rectified Whisgkey,
Gneose or Food Preservatives were about 1t
eter & protesT.
3 “Well" =aid the stranger, “1 owe you an
wokgy. W vou started this oyster busi-

wu were a regular devil with
jems. | was president of a state oyster asso-
sdatiop, and | thought you were going to ruin

1—___ = = ——
Economizing Space

By M. B. BROOKS.

tion generally
ago I visited a

hamber of the house tw
¢ on opposite sides of th
weupants. This was

but the dominat-

r twWo
s it went,
s arrangement was a double
ade of two plain enamelled
road ard and a long
yracketed to the wall
out half way up between the
ke mirror hung just above it
good looking as well as a very
2 table, in which the belong-
pant might be kept separate.
ss without a bath, two Smaii,
tands of white ename! were
Twin beds also

o excuse for fric-

te coOrnmers.

two boys who occupied the

very good in small houses,
1 i8 an Urpossibiit)
ROVISED DESK.

pen &n i

Onery,

awer was pulled
yin board, neatly

tting paper, to
improvised desk any writing
ease. In order that the

be at hand they were
1!l besides the chests. A pict.
W pagted 1o one side of each board furnished

Looks, twn arange cases coverad
. { out were nailed length-
Wi Ugwthor and hung on the wall, giving each
Y two shelves of his own.
VHERE THEY PUT THE SEWING MA.
CHINE.
young women who have taken a
r together in a boarding house. Each one
~ 8 e hatit of doing much of her own sew
%2 & machine was @ necessity. But wher:
Pt it way a question. They finally hit
rovel plan of deing awasy altogether
e reguiar dressing table and substitut-
8 shelf undor whose curtained recesses the
e miy n use, The

Fnow 1w |

L2

w kept when 1

.44

Was covered with cretonne to muateh the
f wlnn | over it. A

&l & plece of ‘|
re o' auvre dish, divided into shallow
ents, made an ideal container for all
- fretsing table appointments instead
thetn tr-ntrrrfr over the top, so that
might be instantly cleared and usel
mng or work table.
girl kept her sewing outfit in a dis
Wuitease fitted out with convenient
and bands that made neatness a

Md further to their working space, the
fable was abolished, and in its place
& srmall bracket which fastens o the

he laid across

Modern Epicure Has Sometimes a Fellow
Feeling with R. Crusoe Regarding the Wiles of
That Siren of Shellfish—the Oyster.

the industry. I want to tell you now that you
have done more for the oyster industry than
any man in the country. We have got a better
product than we ever had, and the improved
methods of packing and transportation have
opened up markets we never hoped to reach. I
repeat, | owe you an apology.”

It is always the way. A better product is as
much the gain of the dealer as it is of the con-
sumer—their interests are one. But the battle
against the “stand-patter” must be fought and
the discomforts of the period of change en-
lured before the profits can be enjoyed.

WHAT STARTED THE MISCHIEF.
When the oyster man brought in his oysters
from the salty deep and put them to “drink"”
or “float” in nearby fresh water, often contami-
nated with refuse from human dwellings, he
iid not know that the oyster was giving up
mineral ingredients and flavor and absorbing
fresh water and typhoid germs.
Being dumb, the oyster couldn’t mention it,
and nobody else knew or cared. But after a
few epidemics, traced by careful scientific de-
tective work to oysters taken from waters in-
fected with sewage, and the identification of
the colon bacillus in the waters and oysters
themselves—showing the presence of human
oxcreta and the danger of typhoid—food in-
spection decisions and sanitary surveys camme
to the rescue, and the sonstructive work of
protection supplemented the destructive work
of condemnation and prosecution, as it always
must.
The sad story of the Goshen epidemic is not
likely to be rapeated under present conditions
f inspection. A banquet held early in October
of 1911 at Goshen, N. Y., was followed by
seventeen cases of typhoid and eighty-three of
gastro-enteritis, traced beyond reasonable doubt
to the Jamaica Bay oysters served. Of the
127 guests who ate oysters 17 per cent had
typhoid and 65 per cent had diarrheea.
Too high a price to pay, even for oysters on
the half-shell.
GOOD OUT OF EVIL.
; authentic cases of this kind gave a
s to the proper control of the oyster

| sanitary surveys have become de-
: popular. The taking of oysters from
«ds in Jamaica Bay from April 1 to
this year has been forbidden,
vsters are to be given a chance to

purify themselves in waters known to be free

’

rom pollution.

Just how long this cleansing process takes

I'he Dire Dilemma of Poor Old Robinson Crusoe.

is not known definitely, possibly six weeks will
be effective, but a whole season is safe beyond
doubt.

Adding calcium hyperchlorite to the water
for the artificial purification of oysters is advo-
cated by the United States Public Health Ser-
viee, and small amounts—affecting the flavor
in no way—result in practically complete puri-
fication in twenty-four hours' time. The work,
however, is only in its experimental stages.

COOKING DOES NO GOOD.

In cooking tests on polluted oysters it ap-
peared that even live steam did not kill mare
than half of the bacteria in two minutes, and
B. coli, which would carry with them the threat
of typhoid, required ten or fifteen minutes of
boiling to discourage their activities com-

ple

Y.

an ovster boiled for ten minutes would

be about as appet

1z as a rubber heel, it is
plain that the source of the oyster, its cleanli-
ness and the subsequent handling are topics
for careful investigation by the housewife. You
¢an't depend on the average cooking to undo
has been done,

rm in “floating™ the oysters in

the harm if an)
T'here is n

Jheld

“Beware the Plump Anaemic Uyster— This
Time It is the Dark, Lean, Cassius-like Indie
vidual That is Not to be Feared.”

the shell in pure water of the same salt con-
tent as that in which they are grown; but when
put in fresher water, either before or after

shucking, the oyster is merely “bloated” with

Uncle Sam Has Taken a Hand at Cleaning
Its House and Reforming Its Manners.

water, its flavor is decreased and it is less
delicious if not actually dangerous.

Beware the plump, anemiec oyster—this time
it is the dark, lean, Cassius-like individual that
is not to be feared! “Washing” for more
than thirty minutes is deemed undesirabie.
Watch your retailer on this point.

Having escaped these dangers, there re-
mained for the unhappy oysters the probability
of hours of travel in contact with melting ice;
but this condition also has passed to a great
axtent. Oysters are shucked, placed in con-
tainers and surrounded with ice, so that th
may be kept cool without being adulterated
th water.

GOOD FOOD, BUT EXPENSIVE.
These considerations happily disposed of—
and incidentally it is just as well to give the
ayster the month of October to get rid of any
possible pollution acquired during the summer
monthe—we can turn to the food value of the
bivalve with relief.

What right has the oyster to our dietetic
affections—hbesides the fact that it tastes good?

Though, to tell the truth, that is not a friv-
olous reason—to make bread and milk savory
is no negligible function, for people who turn
with disgust from hot milk—and there is no
better food—will eagerly welcome an oyster
stew.

Economy is not one of the oyster's virtues.
Let's dispose of that idea first. They are ex-
pensive, unless used in small quantities for fla-
voring.

But they offer a very easily digestible

ble source of tissue-l

ey

ily "avails ding f
they contain the same percentage of wuter as
milk, but cost five times as much, even when
the cheapest, smallest, 30-cents-a-quart oyster
is used.

If you want to buy your tissue-building food
at 35 a pound get it as select oysters at 60
cents a quart; even at 30 cents a quart your
protein from this delectable source costs $2.50
a pound, as compared with wheat protein at
cents, steak at §1.52 and milk at $1.06 (7 cents
a quart).

The statement that a quart of oysters and a
quart of milk have the same amount of nour
ishment should be followed by the warning that
the oysters cost nearly five times as much.

The panned oyster, well buttered and re
posing on toast, is logical as well as delicious
for fat and carbohydrates are low in the oyster
and need supplementing; the proteins and

[F YOU WANT DE

LICIOUS OYSTERS—TRY THESE

months we tarn with a new
appetite to the savory oysie!
which s essentially a coid
weather dish sand which lend=
jtaelf to an infinite varely
of savory luncheon and sapper
There is really notn-
ng nhu;’_ oy
ters during the summer B8ea

lighes,
unwholesome

ng that period, and, natr-

t they spawn du

.., they are poer in flaver and not st their best.
joubtedly the most digestible form of
108 licious shellfish to serve them Taw,
r ¥ r mos gestible when pooTiy
cuoxed, -u'.-i this method turned into puUcs-
ered, lemthery hba Thus the goodness of the
oyster, 1 from a dietetic a3 well as a1
epleurear andpoint, ¢ ts in taking it from
fire at ;at the proper moment, namely,

hen the delicate edges begin to eurl.
(Jysters countain albuminous substance

which incresses with an increase in
temperature, Just us the albumen of an egg
¢« should be borne in mind that

joes; therefore,
Fuhrenheit ia the

from 100 to 180 degrees

proper cooking of albumen.

o s | i ¥

(Jysters nt home in bulk (by the pi of
h 1 be nreful looked over for any
eticles ghe and it must be remembere i

ter soun or stewed oysters that

the milx yald mot be hewted with the oysters,

combined with the oysters and liquor

but on
t previous o WETVIng: BIs0 that the oyster
ine must be skimmed earefully, us otherwise
an unappetizing, dazk ¢olored scun. will mar the

sppearsnce of the dizh.

Following are some rather novel recipes for
the preparation of thesa shelifish to the hent
advantage:

sOUTAERN OYETER soUP

Seald twa eupfuls of milk in tha upper plf’
of the double boller. Melt four tablespoonfuis
blend in three tableapoonfuls of
the hot milk and add
bit

of butter,
flour, pour on graduslly
thres or four drops of onion Juica and o
Return to the boiler and atir

until thick and smooth. Look for
Heat ons pint of oyaters in their
skimming carefully. Do not boll,
{ the oysters begin

aof ground mace

own ligquer,

and ws soor as the edges o

to eurl ecombine with the milk mixture. Sen-
sun to teste with asalt and pepper. Beat in
Berve

thres tablespoonfuls of hot cream and
immediately.
PANNED OYSTERS.

Taks one pint of oysters and drain thoroughly
Fut two tablespuonfuls of butter in the upper part
of the doable boller and when hot but not
brown add the oysters. Buir constantly, and an

By VIRGINIA CARTER LEE.

Culinary Erpert of the Tribune Inatitute

eoon ks the sdzes begin to curl add one gill (half
a cupfull of cream with salt, celery salt and pap-

e until the cream begins to bub-
buttered toast strips.

ks to taste,

Lile and serve or

OYSTER MAYONNAISE

a delicious salad for a late supper party.
uld twenty oysters in their own liquor and re-
and the instant

them when well plumped

the falntest suggestion of the edges curl-
Chill in the ice

the is
ing: then drain, cool and dry.
bux, mix with an equal quantity of shredded crisp

large

er pickle

lettuce, add one minced cuct
ly seasoned mayonnaise

a salad bowl that has been

and moisten with &

Heap in
white lettuce leaves, Gurnish with
glices of boned anchovies and sliced stuffed

SCALLOPED OYSTERS.

To Yave this dish the success it should be tha
maker must be genercus with the butter and be

is not overcouked. Dirain one
dry wnd dip in cracker crumbs that
have been seasoned with salt and pepper Take
; mix with half
tter & shallow

sure that it

of oyaters,

e cupful of eraeker crumbs and

the quantity of melted butter. Bu
Laking dish aad fill with ernate layers of the
prepared oysters and crumbs. Have a jayer of
the crumbs on top, dat over with bits of butter,
pour aver earefully two tablespoonfuls of the
oyster liquor mixed with one tablespoonful of
cream and bake about twenty-five minutes in &
(The oysters are so well

roderstely hot oven.
protected with the crumba that they should not
toughen in this length of time if the oven is just
right.)
NEW ENGLAND OYSTER ROAST

Dirain the liguor from one pint of oysters and
heut in s saucepan. Skim well and season with a
quarter of & tenspoonful of salt, a pinch of pap
rikn and two teaspoonfuls of butter. Tonst eight
square sods crackers and lay in u latge enamelled
baking dish, molstening them with the hot seasoned
Lay three drained oysters upon
dot with bits of butter, sprinile
with & very little pepper and add three or four
drops of lemon juice for each three of the shell-
fixh. Set in & hot oven for about eight minutes,
or until the oysters are steaming hot and the
edges slightly curled. Remove frum the fire,
sprinkle with a little chopped parsiey and serve
with alices of lemon,

MARYLAND FRIED OYSTERS.

Seleet the Iargest and finest oysters for frying,
then drain and dry each one thoroughly and care-
fully in & woft cloth, (This is most engential.)

uyster juice.
each eracker,

n readiness rolled eracker crumos that have

epper, dip the shel

Have
heen seasoned with salt and
Gsh in beaten egg, then roll
after all have been s0 treated roll
I Lay about eight at & time in &
and cook In
Drain for a moment o

in the crumbs, and

desp, hot fat to a rich derk

1 paper and
hut have been

ki 1 ]
ed cabbage salud

brown.
serve garnished with lemon poin

-:.r::-.'.c!--i with pars
is an excellent sccompaniment.
BROWN FRICASSEE OF OYSTERS.
[feat one pint of oysters in their own ligu

| the shellfish grow plum

il the edges curl and

skim and set aside to

Tten drain off the liquer,
use later in the sauce
cupfu! of butter, add one-quarter of a cupfu
scant) of browned flour and stir until smooth.
Next add very gradually the oyiter liquor, pepper
and salt to taste, half a eu | of eream, one Lea-
spoonful of anchovy esience and one tablespoon-
fil of Worcestershire sauce tantly until
the sauce boils, Last of all, put in the oysters,
add s tablespoor
on rounds of hot tosst as soon A3
ars heated through.

BAKED OYSTER PIE.

Brown one-fourth of a

Stir con

al of minced parsley and serve

the oysters

For the crust aift together two cupfuls of flour,
¢ baking powder and hslf a
: then rub in with the finger
ng tat 1espoonful of shortening and
d. sweet milk to form »
Roll cut into two

a deep buttered

two teaspoonfuls o
teaspoonful of sall
tips one heap!
moisten with enough col
dough. Divide into two parts.
tnin sheets and use one for lining . .
baking dish. Dust the bottom of tne :u-‘“Fh with
cne tablespoonful of flour, lay in about ffteen or
oysters that have been drained, cover
with a layer of diced boiled potatoes, spr
with pepper and salt, dot with bits f butter,
cover over with the same number of oysters used
in the bottom of the dish, snd finish with one
of minced bacon that has been
wor half a cupful of cream,
{er of the crust over the top,
erimp the adges together with that of the un ler-
crust, make several incisions for the steam to
csenpe, and after brushing over with a littie
cold milk bake in a moderately hot oven for
thirty miputes. Serve in the baking dirh.
OYSTERS A LA POULET.

These may be served either on hot toast, in
patty shells or amall timbale cases. Heat the
cysters in their own liquor until they are plump
and the edges delicately curled. Allow for each
pint of the ahell fish the following sauce: Melt
one tablespoonful and a half of butter, blend in
one heaping tablespoonful of flour, and add grad-

fixteen

nkie

tablespoonful
slightly [ried

lay the remain

Pour

ful of cream and half a cupful of

the oyster | Stir until the sauce is per-
fectly smooth, season with salt, white pepper to

chopped parsley,
then put in the drained oysters and serve a
saon as they are heated through. The oysters
raw to the sauce, ss in

comes from them malkes

uar.

taste and two tablespoonfuls

should never be

cooking the liguer t
watery 1# preferred, a little lesa flour

may be used and an egg beaten into the cream
;5t before it is removed from the fire.

OYSTER SANDWICHES.

I'hese are another delicacy suited to the Iate

Jpner party Select large ovsters, deain and
iry carefully. Meanwhile soften some hutter
and season some cracker erumbs with salt and
penper Then, | iing ench oyster on a for<
aip 1 rumbs, then into the
butter, and to the crumba.
them b differs

an the wires closer

together! and broil over & hot firs
two minutes, turning every few seconds
should not be shrivelled, but plump, soft, juicy
Use as a filling between buttered

und tender.

tonst and dress before putting

slicens of erisp I e
the sandwiches together with a little tartare
sauce,
OYSTER COCKTAILS,
These should be served in small cocktail
plasses, t shell fish should be thorougnly

chilled after being freshly opened, and five sm
The indivi

rg s as follows: Two ta

aysters allowed for each portion.

for the dre

Tule
svoonfuls of tomato catsup, one drop of Tobaseo
sauce, half a teaspoonful of grated horseradish,
half a teaspoonful of lemon juice and a quarter
of a teaspoonful of Worcestershire sauce, Mix
well, pour over the shell tish and stand on ice
until served.
PICKLED OYSTERS.

Drain and rinse one gallon of large oys=ters.
Put one pint of oyster juice and one pint of
wer the fire in & large enamelled
1 and skim until clear. Add balf
of whole pepper, half & tahle
of eloves, mace and salt and
tick of cinnamaon. ‘aox for about two
tes after the spice is sdded, then put in the
ysters and cook until the edges begin to curl
The oypsters should be pickled if possible the
day before se £. 8s standing the vinegnr 4
apt to ‘r-,Lgheln them. Keep over night in & stone
crock or earthenware vessel,

QUICK CURRY OF OYSTERS.

Drain twenty-five oysters. Have at hand a
clove of gariic and a tablespoonful of chopped
green pepper (freed from seeds). Put inte thy
upper part of the chafing dish two tablespoon-
fuls of butter, and when hot, but not brown,
add the oysters, Sprinkle over one tenspoonful
of curry powder. the minced pepper and a pinch
of salt. Rub the spoon with the garlic ang
stir until the edges of the oysters ars well
Serve very hot on tosst squares.

curled.

mineral ingredients constitute the oyster’s chief
claim to recognition as food.

When it comes to considering the nature of
the minerals milk again wins, because the lead-
ing minerals in the oyster are the acid-forming
elements, chlorin and sulphur and phosphorus;
while the milk rejoices in unusual quantities of
lime and has, therefore, a most healthful ten-
dency in maintaining the alkalinity of the
blood.

A good oyster stew, with graham bread and
hutter and an apple, is s good, savory, well-
balanced luncheon for any one, and the man
who doesn’t relish it should consult a doctor—-
there is something wrong with him. For an in-
valid, or those of delicate digestion, the fact
that the stomach digestion of the oyster is
completed within two or three hours ia decid-
edly in its favor.

OYSTER SUPPLY IS WELL GUARDED.

It is good to know that Uncle Sam and his
lieutenants in the states are guarding the
oyster supply; that oyster men and scientists
are looking out for the transplanting of the
baby oyster to safe and cleanly places in which
it may make its growth with profit to all con-
cerned: and that throughout its three to flve
years of life the oyster's welfare is being mors
and more carefully protected.

The oyster should cheapen in price with In-
telligent and systematic methods of cultivation,
and indeed it is one of the few foods that has
not gone up much in price recently.

It gives a most appetizing and nutritious va-
riety to the menu in the winter months; all
agree in placing 1t among the mwst easily
digested forms of protein, With 6 per cent of
tissue-building mmterial, double the amount
and in milk, and its appetizing and digestible
qualities, the oyster is a food to be respected,
and the oyster supply, in a time of soaring
meat prices, is a food source to be most care-
fully cultivated and safeguarded.

The Rainy-Day Closet

By MARGARET J. PETERSON.

T is almost time to start laying away ma-
terials fur the “rainy day closet"—a device

. intended for the alleviation of the care of
Intarest will soon centre in school,
pluythings will be tossed aside for tiie more
sorious business of life, but they should not be
tossed so far that they eannot be found again

mothers.

in case of need.

Into this rainy day closet should go the toys
from which the interest has temporarily de-
parted, together with the accumulation of sum-

mer magazines, from which pictures may be
cut and pasted in scrapbooks. The covers, not
only of standard magazines, but of advertising
circulars and folders, are well worth preserv.
ing. Resort and travel folders gave many
hours of pleasure last winter to a little slck
boy. He all the illustrations and
pasted them in succession, going on & delight-
ful pleasure tour of his very own to the Land
of Make-Believe.

Specimens of rock and shells, pressed flow.
ors brought from the mountains, seashore or
vountry place, and many similar mementos and
childish treasures should find their way into
this closet, for their possibilitiez are endless.

This nook should contain story books for
children of all ages, ri books, old picture
postals, clever adveriis 1 fact, all
sorts of fascinating “junk” that is valueless to
grown-ups, but dear to the heart of chilchood.

Furniture and seed catalogues appeal par-
ticularly to little people, and mismated cecks
of cards are great time absorbers,

A few good new games shouid be amone the
collection of this wonderful room. Rolls of
coloved crepe paper and a supply of paper
napkins cost almost nothing, and with the as-
sistance of pins they will make the grandest
kind of faney costumes. With such an equip-
ment all kinds of impromptu dramatic per-
formances are possible. Paper for making
flowers, elay for moulding, bits of pretty wall
paper for covering boxes and all good medium
sized boxes rhould bhe kept in this treasure
house.

Envelopes from which the stamps are tn be
cut will afford some boy amusement, All the
odds and enda of lead pencils and crayons can

cut out

go into the closet and some day find a uge.

There are sure to be “shut in" days, many of
them. when all of this apparent trash will find
4 happy welcome.

In families where the rainy day closet has
become an inst tution the room is kept care-
fully locked, so that its opening on bad days
or sick days is looked upon as an event of great
importance. The articles are carefully ar-
ranged on the shelves or in {rawers, and an
older sister, or possibly the indispensable “old
maid aunt"—for such there still be—is ap-
pointed custodian. Among the rules and reg-
ulations pasted on the inside of the door s one
to the effect that no one must ask for a new
article to play with inside a half hour, though
playthings may be amicably intercha
among the groups of little folka who have been
cut off by the weather from their customsry
amusements.
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